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The determinations to be made in this case are the same as for dense
juice or massecuite, those of the sugar, water and quotient of purity being
especially important. As regards the methods used, the measurements of
the specific gravity, water and sugar merit special mention, whilst for the
other determinations reference may be made to the part dealing with masse-
cuite. In some instances, determinations of the invert sugar and rafnnose
are necessary ; see later: Raw Sugar.
1.	Specific Gravity .—The air-bubbles and any suspended solid matter
must first be eliminated.
This is best effected by heating the molasses in a hot-water funnel
plugged at the bottom, the molasses becoming more fluid when heated and
the air-bubbles then rising to the surface together with most of the sus-
pended foreign matters, which form a thick scum and thus prevent evapora-
tion ; sand and other heavy particles settle to the* bottom. The first
portion with the sand, etc., is then run off and the plug again inserted in
the funnel, under which a 50 c.c. flask, previously weighed and warmed
to prevent immediate solidification of the product, is then placed. The
molasses is allowed to flow slowly into the flask until it reaches the base
of the neck ; in case the latter is soiled above the mark with the molasses
it should be carefully cleaned with filter-paper.
The flask is then left for a time so that any air-bubbles still present may
rise and is then cooled to 17-5° (or 20°) and weighed, the increase in weight
giving the molasses taken. By means of a drawn-out pipette water is
added carefully so that it does not mix with the molasses, the volume being
thus made up to the mark. The amount of water added is determined
either by subsequent weighing of the flask or by use of a graduated pipette.
The volume of molasses is 50 c.c. less the volume of water, and since the
weight of the molasses is known the specific gravity is easily calculated.
In many cases a result which is sufficiently exact is obtainable by the
dilution method already described for dense juice (q.v.).
2.	Water.—As well as by the direct or indirect method given for dense
juice, the water in molasses may be determined as follows l:
Exactly 50 grams of the substance are weighed in a 400 ex. conical
flask, 200 c,c. of oil of turpentine being added and the liquid distilled from
a sand-bath or oil-bath, a small condenser and a thermometer being used.
The distillation begins at 90-95°, and the temperature then rises slowly to
155-160° ; 130-150 c.c. of distillate are collected in a cylinder reading to
{	o-i c.c., the volume of the aqueous layer being then read off ; multiplicaiioE
j	by two gives the percentage of water in the molasses.
I	3. Sugar.—Owing to the dark colour, only one-half the normal weight
I	is dissolved to 100 c.c.   Much froth being usually formed during the prepaid
|	tion of the solution, flasks with the neck widened above the mark are wjr
J	useful in this case.   When the substance is washed into the flask with &
j	little water, it is clarified with basic lead acetate, this being added only m
!	long as it continues to form a precipitate, so that large excess is avoided £
* Testoni; Stor. sper* agraru UaHom, 1904, XXXVII, p. 366.

